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CHAT OF THE SEASON.
—_—
THE LAST DAY OF MARCH-HOT CROSS BUXG—
A BELLE OF THE OLDEN TIME-ROW
TO MAKE A Fisp SALAD.

m':;t :ﬁs :;m!:.arfh recall the old snperstition
or usdertaking of anv kind was hegnn on  the last
Shree daye of March, for thoy were ranked as fatally
unheky n aN ealendars. 8o stromg was this feeling
in Sceotland that an old Covenanter pmn-hn-r-nn:-e
mentioned the plensany weather that prevailed ns o
spealal  dispensathon of Providence in favar of the
Covenanters’ army which was compellad o mnrﬂi
during these days. No fisherman would set out to
fish, or seamen begin a voyvage on these days., Un-
happy, Indeed, would be the bride who would marey
in such & malevolent time, nnhappy the cbild whoos
birthday fell theredn, and reckless, Indecd, the servant
whe would seck a new place them. These were the
“porrowed days,” which March I& fabled to have
borrowad from April—for no more Important purposs,
says the 010 Highlamd nursery falo, (han to ki1 threa
yearltng lambs which had ventured out in such an
upfitmely season. The old rhyme savs of these dayes:

The st o' them waz wind and woe

}2; Ewthlrnﬁ. lh(:r;ewu maw nnd ail('l“'i.‘.
o o' m was she' 4

1t frose the Lirde" neets 10 1he troes o

But to the satlsfuction of all the bonny [ittle
listeners to this Highland tale. all thiz wicked plot-
ting of March against nbe Inocent lambs come to
naughd, for when the throe dave wers *past and
gone ®* the three lambs came llmplng home, having
learned a lesson, no doubt, but not etherwise the
worse for thelr imprudenen, There 1s no other reason
for this old falle, apparently, than the wuncertnin
character of these Inst three days amd the singular
dread which they Inspired in Scotland ahd the north
of Bogland. Even in our own time and climate there
are no days more uncertain and uncanny than these
some days, There were A number of other dave in
the year which appear to have been wery gecerally
reckoned  unlucky by superstitious people. Some
of these were traced back ne far as old Egyptan
fable and hence were lmown as “ Egyptlan doays.”
Bome 0ld writars name s many as thirty-two un-
ludky days in the year. It {8 o curious fact that the
suparstition in reference to Friday 1s found in the
traditions of people all over the world, even among
the Brahmins of India.

The hot cross bnns of Good Friday are now as famil-
{ar & featnre of New-York as they are of London, thoush
the oM cry of “onea-penny buns, twop-penny buns”
13 never heard In our streets, and we have no hmses de.
voted espeoinlly to the baking of thls one dainty. The
hot cross bun is pecullarly an English institution. 1t i
not & part of the ohservance of Good Friday on the Con
tinent. It Is traced, however, buck t0 a pagan ctstom,
ke s0 many good Christiun observances, Calies or buns
ware sacrificed to Juno, und the very name zoes hack to
ald BEgypt, when little hormed cakes or bouns were mide
in bonor of the sacred cow of Ists,  The hot eross bun
has survived anclent times becnuse it s essentlally a
cnllnary uccess. These sweet blseuit are commonly
called “rusk” In New-England and some parts of the
South.

The Good Fyiday bun differs from the ardinnry rusk
only in the fact that it bas n black cross slished arross
it. No buns are =o deliclous as those made st home
and baked fresh on Good Friday moruing, for the old
traditlon sars that the Good Friday bun like the Christ
mas bread never moulds, and poscessos special efcacy
agalost all manner of Hiness, For this reason, It was
often dried, when It would Xeep to an indefinite time
and a few gratings of it were glven fn water as a gon-
eral specific, It Is guite likely that this 1= the origin
of onr famillar s{ck-room drink called toast-water.  To
make & simple Bngiish hot cross bun, beat to o cream
& dcand cup of butter, add a large cup of sugar and o
plot of scelded milk,  When these Ingredients are
Tukewarm add & cake of veast melted (n a enp of ke
warm water. Sift euough flonr In these ingredients
to make & batter as #iff &s vom can beat it.  When 1t
is well beaten add three eges, beating them In, ona by
one, till the mass i& well blistered. Sprinkle a table-
spoonfnl of salt over the whole, cover it very lghtly
with four, and then place a close tin cover over the
bowl if is #ot tn.  Put the batter in a moderntely warm
place at about D o'clock in the evening before (ood
Friday, to rise. A ghelf over the range |5 a good place.
In the moroing it shomld be thoroughly lght and the
flour abould be well cracked open.  Stir the batter,
which should clsave from the earthien bow! and bd mom
lke & dough than a batter. Turn it out on a floured
board and knead it shoroughly e bread.  Put it back
fn the bowl, which mu=t be clean and fonred. Let )t
rise agnin ull it is double Its bulk. Turn it out quickly
on & Boursd board, roll 1t out, ent It into blscalt shapes
which should be about an inch and a gquarter thick and
about two and n half or three Inches in diameter.

The douigh should be handled as litle as possible
“after this second tene It shonld be very soft and
iender. Put the buns on a Russis fron baking sheet
or paa which hus beeu Lghtly foured to reccive them,
Cover them up well with a towel and set them In & mod-
erately warm place to rise from an hour to an hour and
a half or @l ench cake shall donkle its bulk when
moulded out, With a very shurp knife dipped In boll
ing water cut @ cross on the top of each bun and brush
this over with curamel and water, Lilie the buns In
a rapid oven for from twenty minutes to half an hour.
The cross #hould pot be ent more than a quarter of an
fnch desp. ‘The Fath buns sch ae are eold by some
of our best English and French bakers wre made of
brioche paste with lumps of sogar dipped In a lttle
brandy or wine and water, and bits of preserved citiun
worked through the dough,

In the antebellum days when certain famous beau-
ties flourished in Washington, the handsouw wife of
genator — continued to bold her own through many
Administrations; and even when she was quite an ol
woman would In her dinner dress show a neck thut
many & younger woman might have eunviid. “Yes,
your grest-grundaunt’ complexion was qulte won
derful,” sald lier grand-plece, who bad heen recalling
brgone diys fur the entertninment of a younger gen-
eraton. “But I bardly think any of you would take
the trouble she did ‘pour the belle!  The Jast winter
wy sant (was {n Washington wus In the early par
of My, Buchanan's Administmitlon. I was & nttie
girl &t the time, stopplng at the ‘hounse, wund 1 well
remember the solemu rites attending the old ludy's
toilette. She made 1t & rule never to aceept more
than two or three dinners a weel, giving one herself
st long intervals, On the afternoon of the entertain-
ment she would retire to her room ubout 3 o'clotk
and take & cup of bot ‘tispne’—a French herh mlxt-
ure of pecullar properties (I rwish 1 had the recelpt
now)., Bbs would then undress, put on her night
dregs and go to bed covered well with hienry blunkets.
Of courss this would Induce free persplration ; and
after & ooupk: of hours of this Kind of ‘rest,) a< she
called it, sbe would get up and her muld would rub
ber neck, urms and fuce with some stimulating prep-
gration which slsu was supposed fo pussess  pur-
After that she was powdered with
rice powder like an old Laby. and s lien she was having
her pret'y fluffy huir arranged, my lttle cousin und
wers allowed 1o go Into her room and wiiness the
rest of she wonderful performance. [ shall unever
delight and aws with which T used to re
saored rites of the tollette, which veemed
us quits natural mnd pefitting such solemn Goce
glons: and looking back and remembering that at
that time my grand-aunt must have becn between
xty and seven!y. 1 think it even more wonderful

now tham 1 did then.” |

March weather 1 proverblally trylng—the high

winds and the dust-lnden akmosphere, fs well as the
uent and severe changes, moke it 4 severs moanth
and na coughs and colds are rampant Just now, perhajps
some of the follfWing simple and old-fushioned reme-
dles, tsken from an anclent manuscript  recelpl
book, may be found as eMcacions s u doclor’s pre
seription  costing  several dollurs:  *For  difficalt
Lreathing sud scanty expectomstion take two bananas,
ont them 1o small pleces. put them ln o boitle or jar,
cover with Dlenty of sugar, wnd cork the botile
tightly ; then place the laticr in a kettlo of cold wuter,
which is graduslly brought to & boll.  When the
belling point is reached the process Is complets, und
& thek syrup will be formed. Tale @ teaspoontl
overy hour.”
“ Por an ‘oll overish’ cold, which has not yet become
Gecidedly protounced, roast a jemon until It s quite
woft, cut It in half, 6l ench Jnlt with  powdersd
sugar, and ecut while Warl. This should be lakean
fust before going to bed, und will induce perspiration
and relieve homrseness.”

i

seldom Dhears of glyeerine us a remedy for &

w::.nm... wud yet ot one time it was ocon-
sidered 96 & cure for inciplent consumption. Mixed
with rum half and balf, or whiskey plther, It 1& a
capitsl medicine, nnd almost invardably affords rellef,

much the fashion for moralists to denounce
“ﬁ!:‘:;:-’hull it “ hollow and & sham, and its vota-
tes mere butterfifes Who have no higher aim than
their own selfish amusement,” and 1t Is quite true that

nds do find It merely an exelting
shallow and trivial ml L] and. Lare-

No  handleraft, housawifery

there are two sides. Afer all, sociely Is an obvious
and great need of lmmanity, and Is one of the principal
sources of happiness that have heen given to us. (ne
who takes no interest in the world about him leads o
very narrow und selfish life: and It i« better to be a
warm-hearted “ worldfng” than a gloomy rechse, Often,
although the snrfice may seemingly bo sll froth, there

s strength wnd sweetness under flie seemingly ompty |

tubbles of alr, and many an enrnest mun or woman o
be fonud among 4 soclety people,® uas they sre called,
who lead helpful, tender and sympathetle lves,

Now that there is such a revival of the Colonlal
#vle In architecture, which s, after all, only re
modelled on the Greek Moes, a vernnds arranged like
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the skelch. with Neavy aalleloth curtains, and marble
floors projecting beyond the pillars, torraee fashion,
with colored jars of palm plants, would be lovely, be
sldles belng very cool and shady looking.  And il there
was o good view of o beantiful lake or lay or river, the
arrangement would leave nothing to be desired.

The newest, tea trays have curving rocoeo borders
with Uttle seallop shells of sliver set hare and there
in the edges. A sliver plated teay, lurge enough for
table service, rcoste from 850 to 3150, while one of
solld silver may cost as much as 81,500, This s one
of the most massive and expensive pleces of all the
table service,

When the taste of the cook has become vitiated
by the tasting of many disbes, a swallow of milk
will restore the dellcacy of the palate—so says an
old anttority on the culslne,

Two clever convenlences for an Invalid's comfort
coms from Englind, bot could easllv be duplicated
by clever fingers at home.  They are two travs, onoe

arranged as o receptacle for work, and the oflier as u
These are muds to

writlng tablet and desk, fit on

a table with legs, just Mgh enough to lift the board
over the recumbent body of a bedridden person, and
rest on either side of the bl

Thiz table Is made 50 that when travelling the leas
cag be folded under, and the whole put into o tronk.
Of conrse the trays are movalle, and the talile its=1f
may be used for meuls or any otler purpose de
wired,

The cleaning of the onteids of the window-s(ll |s
o part of the honsewor's whlch to som: prople seams
superfluous, Yot If the ontsids window-sllls are kept
carctully Lrushed free from dust {t saves s greot deal
of work indours., Thesww window xills are the first
places where the dust of the street finds Tdgment
befors It penetrates within doors. It waves window
washing and sweeping to brush the sills two or tires
tmes & week, Where thers are vntside window shut
ters, they shonld be thoroughly brushed with the win
dow-sills and the outside cisements ot lonst once o week
The “pope's nose” brush of hlr 1s best ndapled to
this purpose,

While npon this subject we may atk why manu-
tacturers of brushes uee such hmvy wood for the
handies 1  They Inerense the labor of brushing more
thun one-half.  We have never <een but one bmsh
made in this country with a Jaht hamdle, and that
wis mede in Hoston, # city fumous for Hs practical
household utensils. The handles of these Lostan
hrnehes wepe nelther palnted por varnlshed, and the
sntire bR was =0 Meally Hght, even with its exten
sion handle, that 1t was a pleasure o brosh the wall
and celling with it.  We have o great deal to .
tram the Japaness in the construction of houschold
jmplements,  Thelr broams are o revelatlon,  They
are made of ihes and are perfectly adagted for Eweep.
fng the matting and Dard-wood floors of that cosntry
and therefore they ecannot e fur sweeping
carpets. The handles of thess brooms are ade of
bamboo and are so Hght thnt Hitde ehlll moy brosh
Hp & room with them as enslly &8 n strong woman.
They cost H0 cents, imparted 1o this eountry, They
are strongly  bound together with copper wire and
they last five or s=ix times long ws b ovdinary
proom made in thls country aund sold at the same
price.
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The segann of Valencla ornnges will snon be here nnd
all gond housekeepers are reminded that 1t I8 the tms
for muking orangs extract, No extract purchosed
from the grocer or driggist 15 s delirions as thnt made
ot home,  Grate the yellow peel of us many Valenoks
oranges i You choose, put the grated peel Inoa bottle
and cover It with nipely per pent  wleohol The
oranges may be cut up for tea or neh.  ‘Thers 18 no
betier orange for this purpose thn  the Valencin,
Hemose the thick whita pecl which remnuine after the
vellow hus bien grated, and cut the frult with o =harp
conds und sngie them thoroughly.,  Remove all the
seeds and cugnr them houronghly,  They are vory
nise mixed with half their quantity of gruted cowonnuat
or with aa squal quuntity of well-Navired banunas out
in slices snd stewed With whipped creani. Whenever
these oranges are cut up for the wable the vellow peel
may be grated off, added 16 that In the hottle, and

covered with more aleohol.

Thls process may be continn
when the bottle s full 1t should b
Jeast two weelts after thie et peel s added, to ullow
the peel to Infuse in the aleahiol.  Then It muy be
strafned off, o Ntthe at o time, 08 peeded ; or 1L may bo
all strained now and put astde in o bottle.

Celery may now be bod inomar
April, May and June are the anly

ed from time 1o time.
sot uslde for ut

ket nearly all the

senson round. .
manths in the calendar when It 15 very searce, und
them at times It 1= entimely out of market, The

lire 0f

pry which is bronght to talte the |
ant, for somps, has not thi
A very exeellent substitute
for Qe fresh plant 1= celery aced.  The best Way of
mmpuring this Is the olt-fashioned role,  Get one
ounes of celery seed, biwdse It, put It In oA bottle
and cover It with a gill of white brapdy  or aleohel
(ninety per cout).  let it steep for two weeks, thien
use o few deops in salnds, soups, ete,

Our oM-faslidoned houselieepers need to make a colery
vinegar.  This they prepared from the celery wed.
steaping the brulsed seed In the same way In stroug

viuegar.

The first North River shad, whileh usnally makes jtn
APPEATANCE, according to Fulton Murke! traditions, on
tha 17th of March, should now be on the stalls, and
eplenrce WAy nEwin test the dellghts of plonked shid,
However o shadt 18 cooked, it |s bed to bhone 1. All
the bones cannof, be removed . but when the bacli-
bone and it =plnes oro talien out o great deal of
what the old rhiviue colls “the devil's lesacy™ o his
fah i disposed of, It Is muech easter 1y bono o shad
than It wonld secm o the novice, Lot the thihimonger
soalo thie fish, but do not 1ot Him slash 1, us §s his enus
tom, In thres lengthwise pieces. Will o shurp lHitle
voning Enife, after thoroughly wasldug the fish, split
1t down Ita foll lengtl. fiegin at the hesd, and sep-
wrate flée baokbone from the flesh thiere, Do not cul
with the knlfe any more than s neoessary.  Keep
it olese to the bone s you do In boning a fowk  Ues
nr fingers to push the fiesh of the flsh off the small

young cel
the full-genen, bleached pl
samo dellcaey of flavor.

C]
:rplm. It requires a little patience at first, und the
fish may not be In & very presentable eondition as & re.

sult of tiis fArst sitempt.  Lhe second tme you will be

fbniter

likeiy to bone your fish faore esslly and keep it in
better shape

Havlng bonied {1, Iny the fich out and dredie 1t Hehtly
with salt and papper, nod rub 1t with a Jlittle swest
ollve ofl. It the shud 1s to be planked, It shoull be
fastened 1o the plank pow and brofled hefire the fire
In this po=ition for fiftean or twenty minutes. Al the
best Kirehen furmisting storss now sell planks for this
THrpose The shad, however il be fnst o3 good U W
18 Lpodled over 5 slow fine on o rogular broiler for At
teen minnt®s and then tur anid hrotled on the siin
dde lor two minntes Mailt d'hote] Lmtier I8 the
proper auce 1t not the wnly siuace to sepve with brofled
shad A planked <hsd cghoukl be garnished with
quarters of lomon out Jsngthiwise and served with fresh
Iomay nilso he hasted with a Httle melted
butter while 1L 15 broiling on the plank.  Some vooks
beotl the roe In the fish, bat there 1 more certainty of
hoaving these done well ns they shoull be I thef are

Iried separntely and served as & gurnish to the tish

A shamrock needlecase 18 o new form of the old
honsewlfe cass, of “hagey™ as Jeanls Deans qouintly
called the one that Queen Carollne gave her It Ia
made of a pretty shade of green velvet, eut oul In tre
ful]l shape, lned with cream-white o1 any shude of
sk vou fanoy, edged with dlver cord nnd furanished
with a Mttle handle of silver. 14 may be decorated
with & hatp In sliver embroldery, or It Is mole often
left perfectly plain.  The shamrock, or white clover
tfor that Is the plant commonly known by this name
In Ireland, though in sume parts of the leland  the
white oxalls anid other plants bear thls named, Is con-
sidered 1o have myatical virtues even In Aralla, where
It 15 the symbol of the Persian triad,  As botinlsta tell
us that the white clover 1= not Indigenous to lrelnod,
and has only grown there for phont two hnndred years,
It seems lmpossible that (s conld have been the plant
whieh Saint Patrick used o {lustrate the Trinity | and
the samo suthorities are agroed that 1t mnst have been
the white oxnlis, u plant with g leal quite simiiar to
that of the white clover, und one which grows all over
the world fn wild, woody countries, such as Irelind
cortalnly wis when Saint Patrdick preschied his gospel.

The plant which Is generally gent to onr kitehen-
malds from the uld soil In remembrance of the 17th
of March ts the “trafoila repens,” or common white
clover of our fields, as way be proved by botanieal
analysts.  The leal of the Irish trefoll s somewlat
smaller than that of onr whit® cluver, owing to some
clmatic Infnence,

Perfamed salte are o foshlonnble fanes of the honr.
Cylindrical bottles of clenr glass, with plain tops ot
polistied silver, wre sold to hold them: in more elah.
orute style the top is of gold, sar with jewels. These
bottles are condldernbly lnrger thian vinalpreties, heing
three or theee and o balf dnches high and about two
inelies in dlametes,  The plalnest of theee hottlos will
cost &5 and the more elaborite anes o= much a8 2250,
A pretiy sliver-monnted one iy be bought for $10.

A fish salad s 4 very excellent dish if it 15 made of
& rchfiavored fish like silmon Dy white fish do
not make good salad.  To mnke o salmon salnd tako
a quort of cooled salmon, pleked to pleces in small
Malies, with all the bones and skin removed.  Season
It with @ saltspoonfu. of pepper and & tenspoonful of
salt, three tablespoonfuls of vinegar and two of oll.
Toss the sald  thorughly,  Prepare o bed of the
blesched heart leaves of lettues on o low salad platter.
Armnge tie salmon salud in @ pyremid on o these.
Decorte 1t with twa dozen capers. holl a dozon stoned
olives and two  has bollel eggs. cut lengthwise in
yuurters,

This salud 18 pendy for the falls now, but if yon
wish o sadad muvonhalse, prepare it In the same WAY,
bt spread the monygd of salmon with mayonnalee
dreselog ; decorste it W the same way ond serve.

A great many people refuse to muke wafltes be
catire 0f the tromble of making and beking them;
nnd the wverige maid 15 guite likely to hold the sums
The it essentinl 1o suceoss In watfies §s
u wellditting waMeiron,  The  old-fushioned.  ling
hsudled  waelron whlech wns Inid over the comls
hus gone out of use with the open fireplice and #he
sweet bt primitive cookery of that time, The new
wiedrons shionll Ot tightly oyer the stove hole.
There should be o space In whick o admi! & I!rnﬂ.:
of air around the waillelrmon o the fire: vet there
should be space enotigh for It 4o turn ensily. Thae
fron <homld be Nfted Hlgh enough above the fire by
s trame o admit of tts belng turned over easily,
and vA1 40 <hould nut b so far from ghe fire that It
will not Reep hot. No griddle colie has e sumn
dellclons flavor of 0 wafe buked between the bruns
Hent the frons thomughly befors you begin 8o buke.
Thes should be as hot ws o griddle,

e bt waflles are the old fushloned Kind raised
These call for o gunrt of milk, heated
bolling hot and then cooled Uil Jokewarm D s Guart
aud o cupful of pew provess  flour, or & quant of
pastry flour: twn well hedten eege and halt & cup of
butter. St the butter lnto the bot milk, pour it
grodually, when It s lu rm. Inta the Bour, beat
g gut all the lumipe A the heateh egEs, A ten
spontiful of salt and a anful  of sugar, snd
finally, half s yeost eake, o ived In half 0 eup of
Jkewnrm  wider.  [ieat the batter thoronghly and |
Tet it a4se over nleht.  Neat It agnln In the moniing |
and Jet it rise twonty Girrase the
wanflle frons with a plece of Lboef suet Fie sure that
the stde of the tron on which the batter Is 10 bo
pomred 15 extm hot, and s soon as the first wnfas
ure put in and the fron s chwed, tarn W This
mothiat fnsures thelr baking on both aldes,  As soon
o they are taked, lay them on a plite, botter them,
Iny apother wver them and serva them In this wuy.

Many of The Tribnune's resders will doubtless e
member thes broad, shads = flnt=" of thelr girihood, with
the deep frills of lace tint cast such hecimning shndow
over the Twoe This ol fn<hlon hes Lean ravived this
segson In the most “feteling” munpger by dellolons

tiptnlon.

with yeast.

L

minntce mors,

with a Ml

liats,
puftd crown and o deep el of gither white or bilnek

tuee,

Hitle pink and blne  deawn-siik

A “entiy™ seb 15 what they call dn Eogland e
sel which eomes for serving morning eofles, or morn
Ing ten, 1F vou please, for coffee Is n drink Jittle nsesl
In the British dominions i compari=on with tea, The
pretty sets for fhis purpode which are now sold In
onr shops conddst of o coquitle-like tray, with thees
sunken places to hold a pletnresgie tea or ¢0fTes
eup with & Id, a lttls open sugar bowl and o minta.
fure erenm Jug. The dilntded Foglish ohina 18 used
for these sets. The tay bs projected Wt one side
so that It bs wile enongh o told o waterlke shee
of brend and butter or toust.  Some of thed trays are
burntshidd, with the same cup for heutllon de annte,
sult and pepper castors Instend of sugar and creem
dlslies, and o porcelain rack for toast,

A warm bedside wrapper and soft €llppers which
may b easlly sl petd an shonld be a part of the antfi
aof ry woman and child, Many & severe cold which
may even hove come to n fatal termination may be
traced Lo the foollsh habit which some people have
formed of gettlng up in the morning und golng abont
the woum before diescdyg with onelothed  feel, A
mioddier Wha ls compellsl to see to her ohild at night
shonld slwavs have such o warm wrnpper and knltted
slioes ennvenlently ot hind.  In oeuses of fliness sneh
w wrapper and olppers are invaliable,  The Invalld
hins nob strenetl to Lear the welpht of o heavier shoo
than o Helt tlet slipper of wool, ar (o endire o clover
dress than wosoft woallen wenpper that Is warm aed
Bght.  Such weappers and shoes are alio especinlly
volunble as o lath dress.

The best matetial for the weapper, for elther woman
or ehlld, is withont dontd a blankel of pare wool, A
soft grav binnket with pade blue stelpes or o derk blae
Gr o Lokt brown one with eontosting red stripes 15 o
L preferred to one with a Hghter eronnd, we it gives
more practieal wear, Cinwed silpipers for the purpose are
soft seamlias slippers of felt, with stitched sules of
leather.  The datollest Iooking slUppers of this kind
fur winter are fnlshed &t the top with a little border
of henver fur, but they may bo simply bound.  Hardly
nny slipper 1s o easily put on and off from the bare
foot and protects It so thomughly. I requires one
slngle blanket to make a wrapper for a grown woman
in the simple, loose sacque shape and  with  ample
sleeves, An oxceptionally large person might re-
quire an extra large blanket, Lot the pattern for n
hhuvt wrapper Is usually a singie blanket about ofty-

four Inches wide. Such a blanket in fine wool may
cust @, 80 or 83 a palr of seamless felt slippers with
fur tops will cost 82,

A more charming announcement of one's entrance
into & room cotld not be Imagined than that given by
the door horps which are exhibited for sale at the
rooms of the “ Decorntive Art.®  Dellcate and prtistic-
lookihg, Ite Tows of fine wires and gulden balls, would
ouly ndd to the attractiveness of & pretty door, the
slightest Jar of which sends ont such o Jingle of sweet
sounds that 18 makes one Jong for the childish priviieze
of swinging on It,  These harps are hunz on dnore hy
n slght tramework of decomted wond, from which are
susprended golden balls by thread-lke wires of differens
lengths. Tha least movement causes them to swing
to and fro and touch & row of strang wires, which pro-
duces the sweet sonnds,  As they are not costly, no
doubt ther will be very popular,

A Marle Antoinette bag was shown which was so
pretty, nnd withal so simple, that it conld be ensily
copled In less rich materfals, The cut given shows
the shaps, both sides belng nlike. The one in ques-
flon bhad the bottom and sldes of heavy cardboard

coversd with ecrn satin, There wns a qunint old
flower design embroldersd In shades of plide and siivery
groen on the sides.  The edges wern all bound with
ol lver galloon, half an ineh wide, From this
firm und really Benutitul fooodation a soft bag of Hght
bine stk hroosded in bow Koots, wos drawn up by
blne apd silvar Abbons, Thers wore pretty selssors
cties, ton, of delicnte silks, to stow off the exquisita
worlinanship of the silver hamdles nsed on sclssors
@ lady's tollet table.  For those whose favorite fowers
nee violets, and who like to have all their toilet be
longAngs stamped with them, there were orystal gliss
powider pnfl boxes, with violets on Lhem, through
which the puff with Its sliver handls, representing s
violet aod 1ts leaf, would tempt any lover of the
flower, or those who have a fad for using them.

A set of Lutterpiante dishies of ghwer white materinl
hnd  pretty sealloped  edges  bnttonholed  in Ghite
ik, with small spruys of maldeubinle forn worked
in the naturnl shades.

A subtstantial soking workbox
dark leather, nnd omamented with
wirieh traced out an Aartistic design

Hearth brooms hod  thelr hoandles  covered  with
leatber which wns pinked at the bottom aud decorated
with ombroldery. Of perhaps ner, but mors
duinty snd ornamental, were the Bearth brushes, with
their woodeg tops covered with silk embrojdered In
small flowers, and silver fringe hall concenling the
hristies, while thelr long handles wers wreapped in
embroldersd rlbbon, with a bow and loops to lang
them up by,

In reply to several Inguirtes In reencd to the nse of
A ooffes roastar, wo will suy that & roffes ronster, like
a griddle or any ion utenstl, requires to be temparsd
to the fire, and the first rossling moay oot be done so
well or rapldly as the secopd, The receplacie of the
roaster should be thoroughly heated Jike a grididle
by leaving 1t on top of the stove before the oofles
= put In, though It most oot be red hok any more
than & griddle. When It is ready put e coffee 1n
i, retuembering thmt the roaster must not be mors
then o thimd foll. A small family  roaster which
remels i pound will hold thres or four times that
quantity. The room I8 needed to allow of the coflles
being towsrd about, and thus roasted ovenly., When
the coffee 15 put In the roastee, t'e latter should be
put over an open 2ove hole when there is a quick

was coversd with
brass-head tacks

less

conl flre. Tarn 1t slowly but steadily for fifteen or
twenty minutes, when it should begin to  smolie
weonund the aperiues Where the coffee goes (0. This

1% an intimation that the cofee 1= nearly broweed, snd
the roaster must be turned more mpidily. Tum it
for five minntes longer, duripg which tme the aroma
will A the room, and the noviee 14 very Hhely to
think that tha coffee 13 burning. This 18 not so.
1t =il not beven safficlently i1l 1t smokes and throws
ot t'ds aroma. I the fre Is too sminll & little wood
may bo bnroed tr o chareond on top to fucilitate the
rusting. When the coffes shonld be done, seb
the  poaster  back, open it, and  take out a
iw'despoonful of the heans If these are well brownsd
empty the rmaster on tooa hrond tin pan.  1f the eoffee
{& not for tmmediate uee, whip throngh 1t the shite of
an oge and a mmp of hatter abont the slze of & walnut,
and set the eoffee where It will rool as quirkly ns
prssible.  The ooffee 15 roasted on expctly the same
principle us the peannts In o streot vender's stidl.

The dainty, graneful patterns In which gold hrooches
are found ot the Jewsller's shops and the comparmiively
Liw price ot which s pretty plu may Lo purclinsed aro
rapecially noteworthy.  Thls shople Jewelry offers a
great varicty of predty gifts for young girls who nee
pot ald enongh to wear more elilorate Jewelry, Thers
art double hearts, chased o groceful Etrasean worl,
lacky four loaved elovers and bowhkuots n almost in
fintie warlety nnd style.  Some of the prettiest are
aet with o tny dinmond or pearl sunk 1o gypsy
fashion near one of the ribboned ends. A tiny four
Ieaf elover brooch 15 frequently nsed  for n bonnet
pitt, thongh the long, pointed pin, fumlliarly known
ns Sslek pin,” 18 more generally wied for this pure
puse.  These pins, however, are guite inelined o gt
out of pluee, so that the polnt may beiome an abject
of torture when the wearer is helpless | and 1 requires
considernble sRI to dmbed them In the velvel so that
they will bnld the bonnet firmly In place. A littls
bl will hold the bonoet-strings seconmly  withoot
uny danger of its Ill'”IIIIL.' out of placey

Tha present fashion of fastening the bonnet-steings
with a rosotte Is not HBhely to do away with bonnet
strfngs permanently, as clover women have alveady
dlscovered that this new areangement perceplibly ages
the wearer,  Women past the first flush of youth, aud
paperially  those where wrinkles havie begun to (el
their story, will do well tr avold wll pufty, crinlily effects
nronnd the face, which necent every such mark of time
o the other hand s platner bonnet with dointy lace
and o fash of Jowels vlatble s fur more becoming, anld
goftens wrinkles and adds beilllancy even e gimy halr,

Feonomieal women make n good substitute for the
pollshied  wooden eont or walst streicher shown In
shops  out af & sugar Luerel hoop which s cut the
Heht fength, the sharp sdges tidnimoed and all pongh
ness vemoved by robbing with sandpaper, In tho
cortre o «mall hole s hored with g gimlet, and o hook
o hang It up by 16 serewed In—altagether o very slmple
aperation, and hall o dozen ean be moede In a short
thme.

The fashion of bow koots sPows no slen yet of
deprrting.  Easter gifts nre Leing devised of them
In overy form.  Lditle fowerholders to hang on the
wills arme mode in deshgms of Jarge cegs with ribbon
ted apound them-all 1y chign—und the dbbon painted
o repeesent brocade,  Some of these ecldnn oEgs wre
covered with Nowers—bliets und poppies and dalsies—

50 nndural looking that ope almost longs to plel
them,  Faster greetings wiil nlso be sent on what
tooks Mke a large, fat bow, of very «Hi handsome

ribbon, brarng the mesoges of the season In gl
fettars : bt o closer tnspeetion will show that ear I leap
eontuline n pocket for bun-bons, op any more dostly
sotivenle which the dovor may desire to send b this
modest Hitle fashilon,

Complafnts are sometimes mide to dressmaliers that
walsts 80 soon loso thelr shiupe.  Very often this is due
to carelessness.  Many women do not take the troubls
i umn stretohers, but hang np thele bodlees by tha
belts, and this ts Inelined to bend the hones, male the
mutetln] steingy and tuko the shupe out of siiffening,
The bodiees of eloth und other heavy materials should
ulwars be hung on siretchers, If thers Is room enough
1® the wardroba for them not to be crowded ; but light
slllis and cotton £0ods do boltor 4 luld in drawers.

The wnist of any dress should always be well aired
when first taken off ; and before putting away feo that
no dust remaing on it. A small flannel cloth is useful
to remove dust from ribbon bows o tiny frills.

The elnborate slesves pow worn are bess kept 1o
shape by putting twists of paper loosely In them, and
this It 15 not mgich trouble to do if the papers are left
In the drawer when the waist Is taken out, o that they
mu¥ e rendy to put In next time.  Lay the walst flat
on the back, making 1t meet In front ns If fastened,
and lenve the slesves In the nnturul position of the
nrms.  Tissue paper spread over it keeps nff any dust
thut might sift through the cracks of the drawer,
though tnstend of thie many luxurdous women prefer
e lnen cloths having hemstitched edges and thelr
monograms embroldered on them, Dress shirts shonld
never be turned wrong side out, for nothing takes away
the freshness sooner,

Felt seems to have found great favor as a material
tor tonnls bats. The Paris milliners this year have
effect u slight compromilss, and are sending over stylish
Iittle white hats made of felt and straw platted to-
gother. They ure slightly wirned up in the back
near the left side, from which place a Jong white
wing, tipped with brown, starts and stretches out to.
ward the front. These hats are shaped much ltke the
narrow-brimmed Tam O'Shauters of the winter, The
crown 18 oencireled by n twist of white crape. They
afford very slight protection to the eyes, bub that Is
made up to many In thelr becomingness and very at-
tractive style.

Hrolded straw from one to two Inches wide Is used
on many of the new hats Instead of ribbon and com-
bined with flowers or velvet, or elée it edges the bows
of rbbon, Some of the pretty new “sallors™ have
twn Inch orowns, and medlum brims slightly wider in
fromt than behind, ond are trimmed with a broad
band of piaid ribbon folded fintly around the crown
and tled In front In a large upright bow which Is
odged with the straw ribbon on the odtside. The two
loaps rost on the brim and the stiil, pointed ends stand
stralght up.

Charming effects may bLe produced by combining
photogmphy and sketching, Landscapes or even
bits of entourage are rarely satlsfactory In photn-
graphs, nithongh, of course, the faces und Hgures
wre fur more Ufellke und real than any sketches can
possibly be; so by cutting out the flgure and paint-
ing & background, beautiful results may sometimes
bo obtalned. Black mixed «ith a lttle crimson Iake
gives the exact color of a photograph; or, Il pre-
terred In color, the face or fignre may ba palnted to
gn with the sketth. A Indy who has carrled out
this idea In the most delightful fashloh has an olbum
filled with plotures of celebrted actors and actresses |
she has merely taken the heads or figures of these
famous personages and palnted the scene In which
they mre supposed to et and the Nuslon Is perfect,
Many a pleturo which {5 quite uninteresting by \tself
becomes effective if incorpornted In o sketch, or If,
dotnrhed from s surroundings, it is given a puinted
baokground.

To lovsen photographs from the cards on which
they are pasted sonk them in cold water: 1t will do
them no Injury, and after an hour or so they will
mslly pesl off, and they can then Le cut out and
pasted In & book—or If preferred, cnn be pasted In as
they nre, Even done In this way they make a much
more Interesting book than the ordinary album,

Perhaps some of the young peopls whodia papas
and mammas read The Tribune might be amused with
these pictires of the dolls belonging to other little
children of an allen race and a far off tme, The

queer, hlack-headed fgure was found in an Fgyplan
tomb, whers It had lain burled perhaps savoral thou-
«and years, For probably Moces played with just
such & doll when he was a small child at Pharsoh's
Court. The other young Iady with the lofty head-
dreas |4 Loth modern and ancient—for the Fast Indian
ehtidren of todny play with the same toys that their
amused  themselves  with mnoy  centurles
ago, and this Is their one model. Their dolls may
difter in slze, but never In the pattern, which Is
always the same.
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The “ Russian bloase,” ps 1t i ealled, 1s one of the
noveltles of the season, and promises to be & great
favorite, It makes u particularly pretty frock for
a girl of fourteen or stateen, and as iU can be worn

with elther dark or lght drocsea, and 13 equally snit-
uble for day or evening, It |5 also very nseful. The
blonses may be made elther of lace, ps In the aceam.
panylng slieteh, or of thin Ching =K, or any other
light materinl,

A few suggestlons to amuteur embrolderers mar be
nsoful=especlatly In regared to the pressing which 1< no
unimportant part of the work,  Waork done on s framo
Is usunlly stenighter and less apt (o be puckesed than
that done over the fMngers; bul even then fine Hoen
will aften deaw a Hitle under close embrildery nnless
dono by a skilled workwoman.  If the embroldersd nr
ele you wish to press be of lpen use o table or
boned made very soft by severnl thieknesses af blankets,
and coversd with o eleain white eloth,  Lay your work
apon It wrong side up, and be careful to keep the edges
very strnlght.  Dempen o spongs and rib gently oves
tha arttele until 46 1s quite wet and press with o hot
from, whicl shotld be most eavefully tested to soe that
it will mot seotch, and also that It 15 absolutely elean
and smooth, It there 15 any uneertulpty about tho
condition of the tron put w damp cloth over the em-
brotiders snd press through that,

Embroidery dong with floss or stk should be kept
as neat as possible, so that wusbing may not be
necessary wt first; for, while the floss may be warrunied
to wash (and indeed most of it does retain Lk color
perfectly unless done by oue unacenstomed Lo that sort
uf thing), there is danger of the embroldery hecoming
ronghened and the threads pulling. Work done on
sl or sutln must be pressed with o cooler Iron than
an Nnen, for b is more llabls o scorch—and besldes
mayy colors of sk fade from o zreat et 1t
eannot e dampened, cither, os that wonld stiffen the
sill: but I the embroldory 1e heavy, and the work
prckered badly, the embioidery Hself may be molstened
Slghtly, Always remember to press on the wiong side
andd 1y order to glve yonr work a rieh, rised look, be
snge to hove the cover on the tablo very soft.  Yallow
s the most rellable wash.color for poyvthing that 1s to
lisve bard wear; bul for everyday use on the table
the embroldery dome In white silk |5 advisable, as Ib
1ooks well with all flowers, and oue does not tire of It,

Patches neatly put in are alwaye honorable, and
show carw and providence,  Nothing is more slovenly
than io pin up even temporarily. The practice recalls
the old tule of the widower who thns meditated on the
futuro of Lis threa departed wives: “1 hope the Lord
will bless Patchy-patchy ; I hope It will go well with
Tie-up, but the flopd take Piu-up.®

THE FASHIONS.

BELL 3KIRTS AND LONG SHOULDER SEAMS

The last importations of Freneh dresses, which bave
been shown at the spring openings, exhibit many
novel potnts. The skirts, however, oug;
and the bellskirt, with a singhe seam In the back,
universally need, The most novel akirt
b mode withent a seam, belog eut of
cloth which comes for this purpose. It
efrenlar form when blocked out, and the
walst-band s ent out In the coentre.
then pleated and moulded In shape by the
This pattern makes o skirt which Is vary
bottom, with scarcely any fulness at (be
simple, dalty way o fnish any bell-skirt
twn overkpping ruffies, the upper one not
three Inclies wide, and the lowesr one
two ruffies are put on together with
and <0 that only an toeh of the lower
A box-plenting of ribbon or o simple m
rifes are shirred Is used between them afd
Three miifner's folds of the muterial of dress are
on the cdge of Indin-stik gowns. The
narrow band of Persian or Turkish embrodery
feature of many of the French gowns of
camel's halr. In some coses a ribho
Perslan colors Is used as a plal
solvedge, Some of the new ekirts
Javensn style, and In such a case the
to whow withont hemming, or 18 simply
@ band of Persian ribbon, which is often
och and & half or an Inch wide, and
of an ornementnl selvedge,

The laveass dmpery extends fo the
skirt and Is then turned bacg In flat
the ddes to form o «barp point directly In
This washerwommn drapery, though by no means
b qnite differently arranged from the dmpery
ty this name a doren years ago. It ls drawn
high at the sldes, but without any bouffant
thence it falls In narrow, jabot-Nke folds dowm
hack. All the new skirts remnin very close at
sides.  There I8 no snggestion of pannier-like drapery,
though there hava been some predictions heard a8
to its return. The new bell-shirta are usually sewn
to the walsthand with a little fulness at the baek
and none at the sides and front, though there s some-
times a cluster of shiring on ench hip. A narrow
box-pleating of the materlal or In other caves &
knotted shawl drapery often relieves the plalnness of
the bell-skirt at the back.
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We are on the eve of a decided change in bodices,
Tho shoalder seams are growing linger, witle the
sloaves, which remaln full, are no longer raised on
the shonlder, but are pleated to fall soft and
fiat, exactly 0s they are mpresented in the old
portraits of twn or three generatlons ago. The
sleeves of elnborate dresses, which are combined
with silk, crepe or lace, are made in full effect of this
material as far as the elbow, or to several inches
above it.  The rest of the sleeve |s of the dress
materdsl, and fiis the contour of the arm; or 1s in
some cases slightly wrinkled over it, The new slecves
are not as long as those of last season. The sleeve
no longer falls over the hand.

All bodices are high and close at the throat. The
whole-back walst, that Is, the bodice flited withond
any seam at the back, Is quits generally shown. M
is hecoming only to women of very slight figure. The
hodice with o full number of seams |« seldom seen, and
the mojority are fitted with a whol back and fll fronts
s0 that the shoulder =eams and those under the arms
are ail that are visibie on the ontside, The lining of these
dresass, however, is always fltted with the reguiation
number of seams, Bodices made with the whole back are
made over & linlng with a seam directly In the middle
of the back aud side seams, and the outside cloth
is stretetied on the Llas to make It At without s seam
over this lining. In some cases the bodice has the
French back., where the seam in the centre of the
back shows on the outside; bot the side seams are
omitted,

‘The narrow passementeries and jetted head trim-
mings In eolor nre more In favor than ever before.
The most desirable of these are pot more than an
elghth of an inch wide, and are used to give an
irldescent sparkils to the edge of folds, or llke heavy
brald are usel in successlve rows, one after an-
other, across the basque or around the lower pard
of the sleeve to the elbow,

Where sllik or satin 15 nsed in céombination with
wonl It Is no longer used for the entire sleeve, but
for the full upper part alope, (ilrdles are univer<ally
worn, and a season of buckles may confidently be pre-
dicted for the g Old chased
brckies, In rocoro designs, are in special demand.
Thesa are not over two and a half inches long. The
new girdles are wound arcund the bodice In elsborale
fashifon. They amre usually pointed In front helow
the waist line, extended to the side scams, covering
the »dge of the bodice, and thence stinight mp to
the middle of the bock. whence they fall In a pro-
tuslon of long loops and ends {1 what Is known
as the * Wattean bow,” A very dainty dress of white
India &ilk, figured all over In a medley of Persinn
tints In which the new Walteay green was Intro-
duced, was trimmed with ccrn Erussels net and
edged with polrd d'Gene lace and Wattenn green satin
ribbon,  The seamless bodica was high at the throsd
A deep collarette of Brussels net and Genoa point fell
over the shoulders, while the neck was finished by

i close colfiir of green satin ribbon. The full sleaves,
which fell off the shoulders In soft folds, were of
India silk, and extended rearly 1o the elbow, where they
were finlshed by a band of <atin ribbon and trens
parent undersleeves of Brussels net and Genoa Ince,
The bl was finished with a pointed girdle of pale-
green rihhon, which was extended up to the centre of
ihe back under the sdge of the lace eollareite, whence
It tell tn o long loopad Wattean bow low on the bask
of the ckirt. There was o flat trimming of lace In the
form of a poist at the back of this bodice, which was
antlined by tids @edle of fbbon,  The piain bell skiry
was simply edged with two overlapping raffes, cut on
the bias, and s+t on with a double heading and & var-
row hox-pleating of green satin ribbon.

Ralnhow rittaons of white moire, striped with satin
stiipes In delleate eolors, are used for gindies and
Wattean bows on other dresses, The Watteau bows
made np and ready (o be put on the dress ane sold ab
all the large ribbon counters. The favorite width of
ribbon for this purpose 14 about four inches wide, and
an iridescent molre ribbon Is a favorite choles,  Wat-
tau bows and girdles of white molre ribbon, Unted
nacre, will be nsed on commencement dresses, which
are ulreads Lelng made up for Mir girl gradustes of
June.

Tea powns and neglizees were never more lovely ta
material or graceful In outline than now. Thay are
made of soft materials, like the satin.striped challies
and  pudetinted erepes. One of the handsomes§
dresses of this Kind was imported from Pingat. I8
was o pale Du Bwry rose crepon, with deep-polnted
euffs and collars In cavallershape of ecrn Russan
loce. A girdle of heavy Russian lace held the il
{ront (n place and the back fell in a soft, ample Wattoan
pleat from the shoulders, A more pleluresque gown
W hundly be lmagioed for o tall and graceful
woman, Women of short Hgmres, or of pronounnced
embonpoint, shonld eschew such flowing draperies i
they would not present the appearance of Inflated
balloons. A small woman of slender fgure, howsver,
mav wear sucl-a garment with zeace and it will add
perceptinly t an appearance of helght, if the walst-
ling Is not pronannced.  Such gowus are sultable only
for negligeo wear. »

The honnets shown at the last retall openings are
consderatily Iarger than those shown sarlier in the
season, thongh there are st many dainty Jitle bog-
nets for persons of consersative taste, The ex
tremely lurge hats cannol become a feature of the
They aee tntended for watering place and
corfuge wear,  Thes are made of black chip and of
Loghorn, of feicy straws and lace.  For travelllng and
ordinary wear the Lonnet will more frequently than
ever e made of the material of the gown. There are
many Lonnots with saft, fint eloth crowns to match the
travelling gown and straight brims of open-work straw,
Those are trigmed with wings, tips and clusiers of
Whbons or Bewers.  bonnets with the extremely small
eroyns, sesreely larger them tea cups, are showa
among  pronounsced styles, They are shown Im
brown straws sod other colors with a plece of faney
straw (n o medley of color set In the bim.  This touch
ot eolur s reproduced in the trimming. Thus &
hotnet of golden-brown straw bas a pleco of mixed
straw §n brieht blue, pale green and brown Intrsduced
i1 the brim, and §t Is trimmed with doable-faced moire
ribbon, bhrown on one side and blus on the other, and
clustors of comflowers with pale green follage,

The large hats of biack chip are canght up again
in poke shape, nre toced with yellow Etrmscan straw,
and ore turned gronnd on the outside with blaok

proaele.

ostrich tips and black lace, held down by bows of
molre ribbon In le struw lor. The alse
L:n :m huts, war:h lmuuﬁm ﬂthw
;:rvulnm{helluu::ﬁnmuug"tf " nod &
ose blue
Drekon 'are combinied in Chose hats, 8nd there are oY
Fretuch tomlnnndulg of color Uke China hlumﬂ
matquise k. sl the Ish blue ol the
tomitit, 16 combined with l'm . A bold
eh combination of color o w&m hats

Is sky-blue and royal purple violets. There are man
rhinestons pins used to [asten down
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